**************** 



*■ fe^K 




Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 




Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live" 



^^Eti^^tt^n f im^NS ^g^T^^i ra^g^^uiKS a raaa^ 



IS 10697 (1983) : Chicken Canned in Brine 
House and Meat Industry] 




Jawaharlal Nehru 
'Step Out From the Old to the New' 



[FAD 18: Slaughter 



&&&i f /n^sb^s^ rs^arn^ 



2*S< W I *>S*V2^NK^ 



^frcvvv^ 



Satyanarayan Gangaram Pitroda 
Invent a New India Using Knowledge 



Bhartrhari — Nitisatakam 
"Knowledge is such a treasure which cannot be stolen" 




.^^_ 



• 




BLANK PAGE 



*rt*2V^ 





PROTECTED BY COPYRIGHT 



IS H0697.1983 

Indian Standard 

SPECIFICATION FOR 
CHICKEN CANNED IN BRINE 



UDC 664-93035-2:637-54ri 




<§> Copyright 1984 

INDIAN STANDARDS INSTITUTION 

MANAK BHAVAN, 9 BAHADUR SHAH ZAFAR MARO 

NBW DELHI 110002 

Gr 3 January 1984 



IS 1 10607 -1983 

Indian Standard 

SPECIFICATION FOR 
CHICKEN CANNED IN BRINE 

- Meat Industry Sectional Committee, AFDC 18 
Chairman Representing 

Dr B. Panda Central Avian Research Institute ( ICAR ) f 

Izatnagar 

Members 

Shri Sushil Kumar ( Alternate to 
Dr B. Panda ) 
Dr D. M. Bailur Agricultural Finance Corporation Limited, 

Bombay 
Dr B. R. Baliga Central Food Technological Research Institute 

( CSIR ), Mysore 
Shri D. S. Chadha Central Committee for Food Standards ( Ministry 

of Health and Family Welfare 1 ), New Delhi 
Smt Debi Mukherjeb ( Alternate ) 
Brio S. L. Chandha Municipal Corporation of Delhi, Delhi 

Deputy Health Officer ( Alternate ) 
Dr A. K. Chatterjee Ministry of Agriculture ( Department of 

Agriculture ), New Delhi 
General Manager Central Dairy Farm, Aligarh 

Shri K. S. Bisht ( Alternate ) 
Dr S. S. Krishnamoorthy Regional Bacon Factory, Gannavaram 

Dr K. S. V. Sampath Kumar Brooke Bond India Limited, Aurangabad 

Shri V. V. Karnik ( Alternate ) 
Dr R. R. Mallya Mafco Factory, Bombay 

Production Manager Municipal Corporation of Greater Bombay, 

Bombay 
Chief Inspector ( Alternate ) 

Shri M, N. Ramachandran Meat Products of India Limited, Ernakulam 

Dr R. Ramamurthy Madras Veterinary College, Madras 

Dr E. S. Venkatesan ( Alternate) 
Shri S. Ramaswamy Directorate General of Technical Development, 

New Delhi 
Shri S. N. Pandey ( Alternate ) 
Brio P. J. S. Saghera Ministry of Agriculture ( Department of Food ), 

New Delhi 
Dr B. K. Nandi ( Alternate ) 

( Continued on page 2 ) 



© Copyright 1984 

INDIAN STANDARDS INSTITUTION 
Tbb publication is protected under the Indian Copyright Act (XIV of 1957) and 
reproduction fet whole or in part by any moans except with written permission of the 
.publisher shall be deemed to be an infringement of copyright under the said Act. 



IS 1 10697 - 1983 

( Continued from page 1 ) 

Members Representing 

Dr K. J. Scaria Central Leather Research Institute ( CSIR ), 

Madras 
Dr Nagendra Sharma Indian Veterinary Research Institute ( ICAR ), 

Izatnagar 
Dr T. R. Sharma Defence Food Research Laboratory, Mysore 

Shri L. A. Ramanathan ( Alternate ) 
Shri G. S. Shukla Directorate of Marketing and Inspection 

( Ministry of Rural Development ), Faridabad 
Dr S. Jayaraman ( Alternate ) 
Maj Gen S. N. Srivastava Directorate of Remount Veterinary Services, 

Army Headquarters, New Delhi 
Lt-Col J. M. Rai ( Alternate ) 
Brio R. N. Verma Quartermaster General's Branch, Army Head- 

quarters, New Delhi 
Lt-Col P. J. Cherian ( Alternate ) 
Shri T. Purnanandam, Director General, I SI ( Ex-officio Member ) 

Director ( Agri & Food ) 

Secretary 

Shri Lajinder Singh 

Deputy Director ( Agri & Food ), ISI 

Poultry Products Subcommittee, AFDC 18:9 

Convener 

Dr Sohan Singh Ministry of Agriculture ( Department of 

Agriculture ), New Delhi 
Members 

Dr S. D. Dharkar Food and Inns Ltd, Bombay 

Shri S. T. Hariramani ( Alternate ) 
Shri D. P. Gupta Directorate of Animal Husbandry, Government of 

Rajasthan, Jaipur 
Shri Kamlesh Gupta Arbor Acres Farm India Limited, New Delhi 

Dr M. A. Haleem Central Food Technological Research Institute 

( CSIR ), Mysore 
Dr S. S. Krishnamoorthy Directorate of Animal Husbandry, Government of 

Andhra Pradesh, Hyderabad 
Dr P. C. Panda College of Animal Sciences, Haryana Agricultural 

University, Hissar 
Shri M. N. Ramachandran Meat Products of India Ltd, Ernakulam 

Dr S. Rajan Poultry Project, Chandigarh 

Dr M. A. Samad Venkateshwara Hatcheries Private Limited, Pune 

Dr B. D. Survesha ( Alternate ) 
Shri G. S. Shukla Directorate of Marketing and Inspection 

( Ministry of Rural Development ), Faridabad 
Dr S. Jayaraman ( Alternate ) 
Maj Gen S. N. Srivastava Directorate of Remount Veterinary Services, 

Army Headquarters, New Delhi 
Lt-Col K. Venkataraman ( Alternate ) 
Brio R. N. Verma QMG's Branch, Army Headquarters, New Delhi 

Lt-Col P. J. Cherian ( Alternate ) 

DrS.S. Verma Central Avian Research Institute (ICAR), 

Izatnagar 
Dr R. P. Singh ( Alternate ) 



AMENDMENT NO. 1 JULY 1989 

TO 

IS : 10697 - 1983 SPECIFICATION FOR 

CHICKEN CANNED IN BRINE 

( Page 3, clause 2.1, line 2 ) — Substitute 'usually 6 to 8 weeks of age* 
for 'usually 8 to 10 weeks of age*. 

( Page 4 clause 2.2, line I ) — Substitute 'usually 12 to 22 weeks of 
age' for 'usually 3 to 5 months of age\ 

( Page 4, clause 2.3. line 1 ) — Substitute 'usually 22 to 44 weeks of 
age* for * usually under 10 months of age\ 

( Page 4, clause 2A, line 2 ) — Substitute 'usually more than 44 weeks 
of age' for 'usually more than 10 months of age*. 

( Page 4, clause 2.5, lines 1 and 2 ) — Substitute 'usually over 44 weeks 
of age' for 'usually over 10 months of age'. 

( APDC 18 ) 



Primed at Piintwill Pi inters, Delhi, India 



ANTENDMENT NO. 2 MARCH 2004 

TO 

IS 10697:1983 SPECIFICATION FOR CHICKEN 

CANNED IN BRINE 

( Page 5, clause 3.4.2.1, lines 1 and 2 ) — Substitute 'Water required for 
chicken processing shall be potable conforming to IS 4251 : I967t and free from 
contamination.' for 'Water required for chicken processing should be potable 
and free from contamination ( see IS : 4251-1967f ).' 

( Page 6, clause 3.4.2,2, lines \and2) — Delete '( see IS : 4251-1967* )* 
and subsequent footnote. 



( FAD 18 ) 



Reprography Unit, BIS, New Delhi, India 



AMENDMENT NO. 3 APRIL 2011 

TO 

IS 10697 : 1983 SPECIFICATION FOR 

CHICKEN CANNED IN BRINE 

[Page 8, clause 4.2.2(c)] — Substitute 'Net quantity of the contents of the 
can; 1 for 'Net mass of the contents of the can;'. 

[Page 8, clause 4.2.2(d)] — Substitute 'Drained quantity of the contents of 
the can;' for 'Drained mass of the contents of the can; 1 . 

[Page 8, clause 4,2.2(k)] — Insert the following at the end: 

'm) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977/ 



(FAD 18) 
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Indian Standard 

SPECIFICATION FOR 
CHICKEN CANNED IN BRINE 

0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 31 October 1983, after the draft finalized by the Meat Industry Sectional 
Committee had been approved by the Agricultural and Food Products 
Division Council. 

0.2 Among the various ways of preserving meat and meat products, 
canning in brine is also one of the processes. Considerable amount of 
chicken is being preserved by this process. It is expected that this standard 
will ensure quality product to the consumers. 

0.3 In the preparation of this standard due consideration has been given 
to the provisions of the Food Adulteration Act, 1954 and the rules framed 
thereunder as well as the Meat Food Products Order, 1973. Hdwever, this 
standard is subject to the restrictions imposed under these wherever appli- 
cable. 

0*4 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or 'calculated, express- 
ing the result of a test or analysis, shall be rounded off in accordance with 
IS : 2-1960*. The number of significant places retained in the rounded 
off value should be the same as that of the specified value in this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements and methods of sampling 
and test for chicken canned in brine. 

2. TERMINOLOGY 

2.0 For the purpose of this standard the following definitions shall apply. 

2*1 Broiler or Frver — A broiler or fryer is a young meat-type chicken 
( usually 8 to 10 weeks of age ), of either sex, that is, tender-meated with 
soft, pliable, smooth-textured skin and flexible brea^bgne cartilage. "\ 

♦Rules for rounding off numerical values ( revised ). 
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2.2 Roaster — A roaster is a young chicken ( usually 3 to 5 months of age ), 
of either sex, that is, tender-meated with soft, pliable, smooth-textured 
skin and breastbone cartilage that may be somewhat less flexible than that 
of a broiler or fryer. 

23 Stag — A stag is a male chicken ( usually under 10 months of age ) 
with coarse skin, somewhat toughened and darkened flesh, and consider- 
able hardening of the breastbone cartilage. Stag show a condition of 
fleshing and a degree of maturity intermediate between that of rooster and 
a cock. 

2.4 Stewing Chicken or Fowl — A stewing chicken or fowl is a mature 
chicken ( usually more than 10 months of age ) with meat less tender than 
that of a roaster, and non-flexible breastbone tip. 

2.5 Cock or Rooster — A cock or rooster is a mature male chicken ( usually 
over 10 months of age) with coarse skin, toughened and darkened meat, 
and hardened breastbone tip. 

3. REQUIREMENTS 

3.1 Requirements for Live Chicken — The material shall be the carcasses 
derived from the live chickens which shall be healthy and well-nourished. 
The birds tendered shall have their breastbones well-covered with flesh. 
The eyes of the birds shall be bright, nostrils free from discharge, combs 
and wattles firm and bright in colour, feathers glossy, the movements 
active and showing no evidence of diarrhoea or any other diseases. 

3.2 The poultry shall be subjected to ante-mortem and post-mortem 
inspection in accordance with IS : 6559-1972*. 

33 Requirements for Dressed Chickens 

3 3.1 Dressed chicken shall be properly bled and dressed carcasses of live 
chicken slaughtered in licenced premises and subjected to veterinary 
inspection. 

332 The chicken shall be suitably scalded ( see IS : 7049-1973t ) and 
all pinfeathers and body hair removed by picking or singeing. The chicken 
shall be well-dressed, feet shall be well-cleaned and vents shall be emptied. 

333 The carcass shall be eviscerated; head, feet and oil glands removed; 
and shall be properly cleaned and washed. The carcass shall then be 
suitably drill ed. 

*5?>de ? f practice for ante-mortem and post-mortem inspection of poultry. 
Tvodc for handling, processing, quality evaluation and storage of poultry. 
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3.3.4 The poultry shall be handled and processed according to the 
provision of IS : 7049-1973*. 

3.3.5 Freedom from Artificial Colouring Matter and Firming Agents — The 
material shall be free from artificial colouring matter and firming agents. 

3.3.6 Preservatives — Preservatives, other than sodium chloride, nitrite or 
nitrate of sodium and potassium, shall not be used. 

3.3.7 Tenderizing Material — Tenderizing material, either natural or 
artificial, to soften meat before processing, shall not be used. 

3 .3.8 The material shall be of a good flavour and shall have the charac- 
teristic flavour, typical of good canned meat. It shall be free from any 
objectionable odour or colour. 

3.4 Hygienic Requirements 

3.4.1 Cleanliness of Equipment and Containers 

3.4.1.1 All the processing systems shall be thoroughly cleaned with 
chlorinated water ( with at least, 50 ppm available chlorine )' after every 
processing run and followed by washing with potable water to remove the 
residual chlorine in the system. 

3.4.1.2 All the containers and lids should be cleaned thoroughly with 
sodium carbonate or sodium bicarbonate or any suitable detergent solution 
and sanitized with at least 50 ppm chlorine solution prior to their use. The 
residual chlorine may be removed by flushing the equipment with potable 
water before use. 

3.4.1.3 Tables and workbenches used for cutting and packing chicken 
should have stainless steel or aluminium alloy or marble tops. The table 
and workbench tops shall always be maintained in good condition and 
cleaned thoroughly before and after use. 

3.4.1.4 The work tables and benches used for cutting of chicken should 
have at least, on one side, hardwood thick plank about 25 cm wide, so as 
to prevent damage to the knives and other cutting equipment. 

3.4.2 Water Supply 

3.4.2.1 Water required for chicken processing should be potable and 
free from contamination ( see IS : 4251-1967f X The water should not 
be alkaline or very hard and should be free from organic matter. Presence 
of iron and sulphur compounds in it render it unsuitable for making brine. 
The water should be clear and free from odour and colour. Running 
water under pressure shall be available in plenty to all rooms and areas in 
which meat is handled and equipment are washed. 

♦Code for handling, processing, quality evaluation and storage of poultry. 
tQoaHty tolerances for water for processed food industry. 
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3.4.2.2 There shall be an adequate supply of potable water ( see IS : 
4251-1967* ) free from contamination. 

3.4.2.3 The equipment shall be so installed and used that back suction 
of effluent into the potable water lines is precluded. 

3.4.2.4 Hot and cold water in ample supply shall be provided for plant 
clean-up needs, where necessary. 

3.4.2.5 The storage tanks for water should, unless completely sealed, be 
kept covered with tight-fitting lids, examined legularly and cleaned at 
least once every six months. The date of last cleaning and next cleaning 
shall be prominently displayed on the storage tanks. 

3.4.2.6 The water shall be periodically examined as desired by the 
licensing authority, chemically and bacteriologically. A record of such 
examination shall be maintained. 

3.4.3 Employee Hygiene — The persons handling the material shall observe 
strict hygienic conditions as laid down in 9 of IS : 6542-1972f. 

3.5 Requirement for the Finished Product 

3.5.1 The contents of the can, on opening, shall not display disintegration. 
Excessive separation of muscle fibres resulting in a fluffy suspension shall 
be considered as disintegration. 

3.5.2 The canned meat shall have characteristic colour and flavour. 

3.5.3 The material shall be free from pieces of bristle, hair, skin, pin- 
feathers and particles of bone. It shall be free from dirt, insect or rodent 
contamination or any other extraneous matter. 

3.5.4 Poisonous and deleterious substances of any type including those of 
microbiological origin shall not be present. 

3.5.5 Vacuum Requirements — The can shall give a negative pressure of 
not less than 250 mm Hg vacuum at 27 ±2°C under normal atmospheric 
pressure. 

3.5.6 The average proportion of meat to brine shall be in the ratio of 
60 : 40. A tolerance of + 5 percent shall be permitted. 

3.5.7 The material shall conform to the requirements prescribed in Tables 
1 and 2. 



♦Quality tolerances for water for processed food industry. 

fCode for hygienic conditions for fruit and vegetable canning units. 
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TABLE 1 REQUIREMENTS FOR CHICKEN CANNED IN BRINE 






(Clause 3.5.7) 






Sl 

No. 


Characteristic 


Requirement 


Method 

Appendix < 
IS : 1743-1' 


of Test, Ref to 


of Other 
973* Indian 
Standards 


(1) 


(2) 


(3) 


(4) 


(5) 


i) 


Sodium chloride, percent 
by mass, Max 

a) In drained meat 

b) In brine 


10 
15 


A 




«) 


Nitrate ( as sodium nitrate ) 
in drained meat, percent 
by mass, Max 


0-05f 


~ 


IS : 5960 ( Part 7)- 
19741: 


iii) 


Nitrite as sodium nitrite 
in drained meat, percent 
by mass, Max 


002f 


"-—" 


IS : 5960 ( Part 8 )- 
1974§ 


iv) 


Total fat, percent by mass, 
Max 


15 


— 


IS : 5960 ( Part 3 > 
1970II 


v) 


Free fat, percent by mass, 
Max 


0*5 


— 


IS : 5960 ( Part 4 )- 
1970H 



Note — Requirements for items (iv) and (v) are calculated on the total contents of 
a can. 

♦Specification for mutton and goat meat canned in brine (first revision ). 

fThe limit of the combined preservatives shall not exceed 0*05 percent by mass. 

^Methods of test for meat and meat products : Part 7 Determination of nitrate 
content. 

§ Methods of test for meat and meat products: Part 8 Determination of nitrite 
content. 

||Methods of test for meat and meat products : Part 3 Determination of total fat 
content. 

^[Methods of test for meat and meat products : Part 4 Determination of free fat 
content. 



TABLE 2 METALLIC AND MICROBIOLOGICAL REQUIREMENTS FOR 
CHICKEN CANNED IN BRINE 

( Clause 3.5.7 ) 

Sl Characteristic Requirement 

No. 



Method of Test, Ref to 
Appendix of IS : 1743-1973* 

(4) 

B 

C 
D 



(1) (2) (3) 

i) Arsenic, parts per million, 1 

Max 
ii) Lead, parts per million, Max 5 

iii) Copper, parts per million, 10 

Max 
iv) Zinc, parts per million, Max 50 E 

v) Tin, parts per million, Max 250 F 

vi) Microbiological tests To satisfy the G 

requirements 
of the test 

Note — Requirements for items (i) to (v) are calculated on total contents of a can. 
♦Specification for mutton and goat meat canned in brine (first revision ). 
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4. PACKING AND MARKING 

4.1 Packing in Cans — The material shall be packed in suitable, open-top 
cans. 

4.1.1 Packing in Cases — The cans shall be packed in suitable cases. The 
number of cans in each case shall be subject to the agreement between the 
purchaser and the supplier. 

4.2 Marking 

4.2.1 The labelling of the cans may be done either by printing or lithogra- 
phing on the cans, or by attaching labels printed on paper, subject to the 
agreement between the purchaser and the vendor. 

4.2.2 The labels shall give the following information, in addition to any 
other information required under Prevention of Food Adulteration Act and 
Rules: 

a) Name of the material along with brand name, if any; 

b) Name and address of the manufacturer; 

c) Net mass of the contents of the can; 

d) Drained mass of the contents of the can; 

e) Date of manufacture ( this shall be embossed indelibly on the end 
of the can only, and the embossing shall be raised ); 

f) Batch or code number embossed indelibly on the can; 

g) Warranty given by the manufacturer to be not less than 12 
calender months; 

h) The nature of the preservative and of the canning medium used 
and its ingredients; 

j) Declaration to the effect that no artificial colouring matter has 
been used; and 

k) Licence number given by the Health Authorities, 

4.23 Each container may also be marked with the ISI Certification 
Mark* 

Notb — The use of the ISI Certification Mark is governed by the provisions of 
the Indian Standards Institution ( Certification Marks ) Act and the Rules and Re- 
gulations made thereunder. The ISI Mark on products covered by an Indian 
Standard conveys the assurance that they have been produced to comply with the 
requirements of that standard under a well-defined system of inspection, testing and 
quality control which is devised and supervised by ISI and operated by the producer. 
ISI marked products are also continuously checked by ISI for conformity to that 
standardas a further safeguard. Details of conditions under which a licence for the 
use of the ISI Certification Mark may be granted to manufacturers or processors, 
may be obtained from the Indian Standards Institution. 

8 
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5. SAMPLING 



5.1 Representative samples of the material for testing conformity to this 
standard shall be drawn according to the method prescribed in Appendix 
HofIS: 1743-1973*. 

6. TESTS 

6.1 Tests shall be carried out as prescribed in the relevant appendices 
specified in col 4 and 5 of Table 1 and col 4 of Table 2. 

6.2 Quality of Reagents — Unless specified otherwise, pure chemicals and 
distilled water (see IS: 107(M977t ) shall be employed in tests. 

Note — 'Pure chemicals* shall mean chemicals that do not contain impurities 
vyhich affect the results of analysis. 



•Specification for mutton and goat meat canned in brine (first revision ). 
tSpecificatioa for wafer for general laboratory use ( second revision }, 



INTERNATIONAL SYSTEM OF UNITS ( SI UNITS ) 
Bass Units 



Quantity 


Unit 


Symbol 




Length 


metre 


m 




Mass 


kilogram 


kg 




Time 


second 


s 




Electric current 


ampere 


A 




Thermodynamic 


kelvin 


K 




temperature 








Luminous intensity 


candela 


cd 




Amount of substance 


mole 


mol 




Supplementary Unite 








Quantity 


Unit 


Symbol 




Plane angle 


radian 


red 




Solid angle 


ateradlan 


sr 




Derived Unite 








Quantity 


Unit 


Symbol 


Definition^ 


Force 


newton 


N 


1 N - I kg.ni/s 1 


Energy 


ioule 


J 


IJ -IN.RI 


Power 


watt 


W 


1 W - 1 J/S 


Flux 


we$>er 


Wb 


1 Wb - 1 V.s 


Flux density 


tesla 


T 


IT - 1 Wb/m 1 


Frequency 


hert2 


Hz 


1 Hz - 1 c/s (a- 1 ) 


Electric conductance 


Siemens 


S 


IS - 1 A/V 


Electromotive force 


volt 


V 


IV - 1 W/A 


Pressure, stress 


pascal 


Pa 


1 Pa m 1 N/m» 
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